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Dear Homemaker:
After each meal, you should put any leftover food in the refrigerator at once.
Do not just cover food and leave it at room temperature for more than two hours.
This allows germs to multiply. These germs do not always change the taste, odor
or looks of food. Never taste food that you suspect to be spoiled. If you doubt the
safety of the food, just throw it out.
Remember the three Key Food Safety rules. Keep hot food hot. Keep cold
food cold. Keep all food clean.
Sincerely,
Name and Title
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______ The Texas A&M University System and U.S. Department of Agriculture Cooperating _
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LEFTOVERS - POPULAR AND EASY
STORING LEFTOVERS -
• Turkey or Roast. Remove bones. Store soon after serving in
refrigerator or freezer in separate container from dressing or
stuffing.
• Meat Gravy and Broth. Cool quickly. Refrigerate for no longer
than one day.
• Cream Pies and Pudding. Never store at room temperature.
Refrigerate immediately to discourage the growth of germs.
• Sandwiches and Salads. Mixtures of food such as meat salads
or deviled eggs require special care because they are han-
dled more. Store in refrigerator or freezer immediately.
USING LEFTOVERS -
• Recook before serving, especially ground meat, to 1650 F. DO NOT EAT ANY LEFTOVER YOU
DOUBT. Be safe - not sorry.
• Never recook any leftover food held in refrigerator 36 hours or longer.
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